[The estimation of the influence of various methods of thermal processing on acrylamide level in potato chips].
The aim of our study was to examine influence of thermal processing conditions on acrylamide concentration in potato chips ready to eat which were preparing from different varieties of pre-cooked potato chips. Relation between colour of potato chips and acrylamide content was also examined. Acrylamide concentration in potato chips ready to eat ranged from 292 to 1534 microg/kg. We found the lowest acrylamide content in potato chips preparing in microwave oven and the highest in the same potato chips fried in deep fryer. We didn't find significant correlation between the acrylamide level in potato chips ready to eat and the colour intensity of products and temperature of thermal processing.